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The combination of food matrix and bacterium used for internal quality control of viable cell counting was evaluated. The 
viable cell numbers of each of Escherichia coli, coliform (Enterobacter aerogenes) and aerobic cells (Staphylococcus aureus) 
contaminated into each of 4 kinds of foods were measured by 8 members. No significant difference of measured viable cell 
numbers among all of tested samples was observed. Therefore, the combination of each of tested food and bacterium will be 
applicable for the standard sample for internal quality control of viable cell counting of foods.
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菌 Escherichia coli（ATCC 11775）， エ ン テ ロ バ ク
ター Enterobacter aerogenes（ATCC 13048）および黄
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図 ２．食品マトリクスの生菌数測定値から得られたZスコア
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